
Oven Roasted Tomato Sauce 
SARA NOTE: I am copying herein the recipe that I loosely followed to give credit where credit is due, but, for 
example, I don’t have a microwave, and I used honey rather than sugar, etc. etc.   
Here’s the link. 
https://www.theslowroasteditalian.com/2011/06/oven-roasted-tomato-sauce.html 
 
I used the ripe tomatoes to make this delicious tomato sauce with rich and complex flavor!!!  I double the 
recipe when I make this sauce. 

 
 
Oven Roasted Tomato Sauce - Yield 3 Cups 
18 ripe Roma (Paste) tomatoes (halved and cored) 
3 cloves garlic, finely chopped  
1/2 small onion, diced 
1/4 cup extra virgin olive oil  
1 teaspoon kosher salt 
1/2 teaspoon pepper (fresh cracked - medium grind) 
1 tablespoon sugar  
1 tablespoon Italian seasoning 
2 tablespoons fresh basil, finely chopped 
1 tablespoon fresh rosemary, finely chopped  
 
Preheat oven to 300°.  Line a baking sheet with parchment paper or silpat mat. 
In a microwave safe bowl combine onion, garlic and olive oil.  Microwave for 30 seconds to infuse the garlic 
and onion into the oil.   When you remove bowl from the oven you will smell the heavenly aroma of garlic and 
onion.  Add salt, pepper, Italian seasoning and sugar to bowl and stir to combine. 
Place cut tomatoes in a large mixing bowl, pour in the olive oil mixture over top and toss with your hands or a 
spoon.  Make sure all tomatoes are well coated.  Place tomatoes cut side up on the baking sheet.  Sprinkle 
with fresh basil, rosemary and any remaining olive oil mixture from the prep bowl. 



 
Place on middle rack in oven.  Cook for 2 hours at 300°.  If doubling recipe rotate pans ½ way through.  After 2 hours of 
slow roasting, your tomatoes will look slightly caramelized like this 

 
Turn oven up to 400° and roast for 30 minutes, or until the tomatoes start to brown.  They will be caramelized and 
delicious.  If you prefer a brighter tomato sauce pull them out before they brown.  Approximately 10-15 minutes after 
you turn the oven to 400°.  These roasted for the full 30 minutes, you can see the edges of the tomato are nice and 
browned. 

 



Remove pan from oven and transfer tomatoes to the bowl of a food processor.  Process until tomato sauce is at your 
desired consistency.  I like mine saucy, not too chunky. 

 
 
Leek Celery and Cabbage Soup 

• Chop equal parts leeks, celery and cabbage, Add chopped parsley (about 1/10 volume of celery) Sauté 
in olive oil and butter with minced garlic for about 10 minutes until tender 

• Add chicken stock, salt, pepper and bay leaf. Bring to boil, reduce heat and continue cooking about 15 
minutes. 

• Remove from heat. Cool mixture. Remove bay leaf and blend in blender.  
• Return to pan. Add ½ & ½, Sour Cream or Cream and heat. Adjust salt and pepper to taste. 
• Serve plain or add topping such as chives, parsley or bacon. 

 
Plum Chutney  
Recipe from Put ‘Em Up by Sherri Brooks Vinton 
https://www.goodreads.com/book/show/16564710-put-em-up-fruit 

SARA NOTE: I subbed my dehydrated grapes/raisins for the prunes. I 
also added 8 oz. chopped crystallized candied ginger, and I used a 
Lime instead of a Lemon because that’s what I had in the frig! 
2 cups cider vinegar 
2 cups sugar 
4 pounds plums, pitted and diced 
2 large sweet onions, diced 
½ cup prunes 
2 tbsp freshly grated ginger 
2 tbsp. Mustard seed 
2 tsp. salt 
Zest of lemon, cut into thin slices/strips 
2 garlic cloves minced 
¼ tsp ground cloves 

• Bring vinegar and sugar to a boil. Add plums, onions, prunes, ginger, mustard seeds, salt, lemon zest, 
garlic and cloves, and return to a boil. Simmer until thickened, about 30 minutes. 

• Refrigerate – up to 3 weeks 
• Can (This is what I did). I followed the directions in my canner instruction manual 



Chinese Plum Sauce 
Plums, Cider Vinegar, Sugar, Soy Sauce, Grated Ginger, Garlic Cloves, Star Anise 
 
 
 
 
 
 
 

Green Grape Conserve 
Taken from The Art of Preserving by Jacqueline Wejman 
SARA NOTES: This was a great year for fruits of all kinds. Our grapes went crazy so I multiplied the recipe using 
our seedless grapes and dehydrated grapes turned to raisins! I also subbed Priester’s pecans for the walnuts. 
Finally, I generally follow the directions for canning that are in my pressure canner’s instruction manual. 
2 medium sized oranges 
4 lemons 
2 limes 
2 cups water 
3 pounds seedless grapes 
6 cups/3 pounds sugar 
2 tbsp. seedless raisins  
½ cup walnuts  

• Wash, seed and chop oranges, lemons and limes. Barely cover in water and boil for 10 minutes in a 
preserving kettle 

• Wash and stem grapes and add fruit to the kettle with sugar and raisins and simmer for 40-50 minutes 
until thickened and jellied 

• Add walnuts and remove from heat 
• Ladle into hot jars and seal immediately according to directions in Chapter 1. 

 
Tomato Flakes 

 Cynthia Wiancko, a neighbor, turned me on to 
this recipe.  
• Instead of throwing away the tomato skins 
when canning tomato juice, use a food mill to 
separate the skins from the juice. Can your 
tomatoes and then grab the skins that you saved 
from the compost. 
• Add a little olive oil, and your choice of salt, 
pepper, garlic powder, and spices such as 
oregano, thyme or basil. 
• Spread out the mixture on a non-stick 
surface and either slow cook at low temperature 
in the oven until dried and crispy or use your 

dehydrator to do the same.  
• Cool and then chop in a food processor.  Place in a jar and refrigerate. Can be stored at room 

temperature as well but not sure how long the shelf life would be. 
• Sprinkle on anything!  



 
 Jalapenos in Escabeche 

Taken from The Complete Chile Pepper Book  
by Dave DeWitt and Paul W. Bosland 
SARA NOTE: I cut my jalapenos cross-cut into circles. I also used some 
serrano peppers. Seeds not removed. Also, other recipes call for a little 
honey or sugar so you might experiment a bit to find your taste. 
 
Escabeche means “pickled” in Spanish. 
1 pound of Jalapenos whole, holes poked in pods 
¼ cup olive oil 
2 small carrots, thinly sliced 
4 cloves garlic 
12 whole peppercorns 
¼ cup salt 
3 cups white vinegar 
3 cups water 
 

• Sauté chiles in oil over medium heat until skins start to blister. Add onion and carrots and heat for an 
additional minute 

• Pack chile mixture into sterilized pint jars, leaving ½ inch headroom 
• Add a clove of garlic, 3 peppercorns and 1 tsp. of salt to each jar 
• Combine vinegar and water in a pan and bring to a boil. Pour over the chiles. 
• Seal and process the jars in a boiling water bath for 15 minutes 
• Store for 4 weeks in a cool, dark place before serving. 

 
 
Sara’s 2018 Veggie Hot Sauce - MILD 

½ lb. Jalapeno and Serrano Peppers chopped (Seeds can be removed if you want less 
heat) 
5 lbs. approximately various varieties of Tomatoes chopped 
1 bunch of Celery chopped 
2 cups chopped Carrots, 
1 large Yellow Onion, 
10 cloves Garlic 
¼ cup Olive Oil, 
½ tsp. Salt 
2 cups White Vinegar 
4 cup Water 
1 tsp. Cumin 
½ tsp. Smoked Hot Paprika 
 

• Sauté garlic, celery, onions, and peppers in olive oil 
• Add carrots, tomatoes, salt, spices, vinegar and water 
• Cook down until tender and tastes blend 
• Cool, blend in food processor 
• Jar & refrigerate or can/process as desired 

 
 



Sara’s 2018 Chili Powders 
 
CHILI POWDER 2018 MILD 
In order of proportion: Oregano, Garlic, Mild Chili Peppers, Parsley, Cumin, Celery, Paprika 
CHILI POWDER 2018 MEDIUM 
In order of proportion: Oregano, Garlic, Mild and Hot Chili Peppers, Cumin, Smoked Hot 
Paprika, Parsley, Celery, Cayenne 
 
 
 
 
 
 
 

 
 
 

Spiced Pear Vodka 
Recipe from Put ‘Em Up by Sherri Brooks Vinton 
Sara Note: Made with Jennifer’s beautiful pears! 
3 ripe pears, peeled, cored, and cut into 2 inch pieces 
¼ cup sugar 
1 cinnamon stick broken into pieces 
1 vanilla bean 
2 cups vodka 
 
• Put all ingredients except vodka into pan and cook for about 15 minutes 
or until pears break down. 
• Cool and pour into a large jar. Pour in the vodka and stir. Infuse for 5-7 
days. Stir daily and check for flavor after the 5th day. 
• Pour through a fine mesh strainer or cloth 
• Discard the solids (Sara says, “NO DON’T” – I made a variant of date bars 

or rum balls with the solids and it was pretty good) 
• Place into a jar. Keeps at room temperature for up to a year. 
• Serve chilled over ice or with a splash of seltzer 
• SPICED PEAR-TINI: 2 oz. Spiced Pear Vodka, 1 oz. ginger liqueur such as Domaine de Canton, Candied 

ginger optional – Combine and shake. Add candied ginger. Makes 2. 


